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3-304.12 Serving utensils for the rice are stored in 60F stagnant water.  Utensils must 
be stored in a dipper well under cold running water, in the product, or in 
water maintaining 135F or above.

4/29/2011

3-302.11 1.  There is raw beef (in a plastic bag) stored directly on top of raw chicken 
(in off plastic bag) in a bucket to be prepared.  There were visible meat 
juices on the exterior of both bags.  Separate foods to prevent cross-
contamination.

2.  Raw shell eggs are stored above produce in the prep cooler.  To prevent 
cross-contamination raw proteins must be stored below produce.

3.  A bag of carrots and a bucket of raw chicken & beef are stored directly 
on the floor.  All food items must be stored 6 inches from the foor to prevent 
contamination.

4/29/2011

Code Number Description of Violation Correct By

Routine Food

Seng  Kue 4/15/2011
Thai Bangkok

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

9112 W Brown Deer Rd

Milwaukee,WI



Inspector Signature (Inspector ID:82) Operator Signature
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On 4/15/2011, I served these orders upon Seng  Kue by leaving this report with

4-602.11 The sanitize compartment of the 4 compartment sink has dirty dishes in it.  
This compartment must be clean and sanitized at all times to prevent 
contamination.  Dirty dishes may be stored in the prewash or wash 
compartments of the sink.

4/29/2011

Notes:

1.  Ensure wiping cloths are stored in the sanitizer buckets between uses.



CFH:  Phong Kue EXP: 02-14


